Activity of Streptococcus diacetilactis and its UV- Induced Mutant in Dahi Prepared from Different Types of Milk 1.
Streptococcus diacetilactis and one of its UV-induced mutants were individually used to prepare dahi from cow's and buffaloe's milk and reconstituted full-cream dried cow's milk. Dahi samples were analysed for titratable and volatile acidities, diacetyl and proteolytic activity. Each sample was evaluated organoleptically and acceptability of the product was measured by the 9-point hedonic scale. The dahi prepared with the mutant scored better in all the types of milk used, as compared to the parent culture.